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Bulletin  available:      "Floors  and  Floor  Coverings." 
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Friday,  another  menu  and  recipe  day.     I'm  thinking  of  an  oyster  dinner 
like  one  I  enjoyed  so  much  last  week.     In  a  few  minutes  I'll  tell  you  about 
it. 


But  first  let  me  tell  you  that  I've  just  had  the  nicest  letter  from  a 
friend  out  in  Yakima,  Washington.     She  says  that  the  people  out  in  the  Yakima 
Valley  appreciate  these  household  helps  and  suggestions  about  cooking.  I'd 
like  to  return  the  compliment  and  say  that  I  appreciate  those  kind  words. 
What  with  the  spring  weather,  Uncle  Fbenezer's  new  blue  shirt  and  kind  words 
from  way  out  on  the  Pacific  Coast,  our  home  is  all  chirked  up  this  morning. 

This  friend  wants  to  know  about  the  green  cook  book  that  I  mention  so 
often  in  my  chats.    The  real  name  of  the  gree&cook  book  is  "Aunt  Sammy's 
Radio  Recipes,"  but,  as  it  has  a  green  cover,   I  often  think  of  it  by  color. 
It  was  published  especially  for  our  radio  audience,  those  friends  of  mine  who 
listen  to  the  housekeepers'  chats,  and  it  is  free  to  them  for  the  asking. 
Send  yo\x  request,  name  and  address  to  your  radio  station  and  they  will  forward 
it  to  the  Department  of  Agriculture  at  Washington,  D.  C,  where  the  book  is 
issued.     It  may  take  three  weeks  or  so  to  fill  your  request,  cut  be  patient 
and  presently  the  mailmen,  will  bring  you  a  copy.     The  book  is  about  35  pages 
long  and  contains  70  menus  and  300  recipes,  from  the  Bureau  of  Home  Economics. 
Yes,  the  title  is  'Aunt  Sammy's  Radio  Recipes."     It  does  not  pretend  to  be  a 
complete  cock  book,  you  understand;  it  is  simply  a  collection  of  some  of  the 
most  popular  recipes  broadcast  in  these  housekeepers'  chats. 

Now,  C-erana,  I'm  all  ready  to  answer  your  question  about  linoleum 
floors.     I  agree  with  you  that  linoleum  is  one  of  the  best  and  most  service- 
able of  all  coverings  for  kitchen,  pantry  and  bathroom  floors.     It  is  also 
an  excellent  choice  for  the  nursery.     The  children's  playroom  floor  needs  to 
be  smooth,  easy  tc  clean,  and  sliverless ,  to  protect  small  hands.  Linoleum 
wears  well,  is  easily  cleaned,  is  not  damaged  by  grease  or  water  spots,  and 
has  a  smooth  resilient  surface  comfortable  to  walk  and  stand  on.    There  you 
have-  its  virtues  all  listed. 

Kind  of  linoleum?    Three  in  general — plain,  inlaid  and  printed. 
All  linoleum  is  made  simply  by  mixing  together  ground  cork,  oxidized  linseed 
oil  and  various  gums  into  a  plastic  mass,  and  pressing  this  onto  a  backing 
of  burlap.    After  this  it  is  allowed  to  dry  for  a  period.     The  plain  linoleum, 


S-HC  -2-  3-20-31 

made  simply  by  adding  some  color  to  the  mixture  "before  applying  it  to  the 
"burlap  "bach,  gives  the  floor  an  unobtrusive  flat  appearance  that  is  restful 
and  pleasing.    Because  there  is  no  pattern  to  match  it  is  easier  and  more 
economical  to  lay  than  the  figured  kinds.     G-ood  grades  of  it  are  very  durable. 
It  comes  in  many  colors  but  the  neutral  shades  are  the  "best  oasis  for  mere 
"brightly  colored  rugs. 

Inlaid  linoleum  is  so  made  that  the  color  in  each  part  of  the  design 
goes  way  through  to  the  hacking.    You  can  be  sure,  therefore,  that  the  pattern 
will  last  as  long  as  the  linoleum  itself.    Ho  bare  spots  near  doors  where 
the  extra  wear  of  feet  has  taken  off  the  design.     This  type  of  linoleum  is, 
of  course,  more  expensive  than  other  patterned  varieties,  but  it  keeps  its 
good  looks  longer  under  hard  wear. 

Printed  linoleum  is  made  by  stamping  a  design  of  oil  paints  on  a  thin 
grade  of  plain  material.    Because  the  design  is  only  painted  on  the  surface 
and  does  not  go  through  to  the  base,  printed  linoleums  can  not  be  expected 
to  give  such  lasting  service,  but  they  are  relatively  inexpensive  and  are 
satisfactory  in  places  where  the  wear  is  not  excessive. 

So  much  for  kind,  types  and  varieties.     Did  I  hear  a  question?  Quality 
or  grade  depends  on  the  proper  seasoning  and  the  thickness.     The  thicker  the 
material  the  more  wear  it  will  give  and,  where  traffic  is  heavy,  the  thicker 
will  be  found  more  economical  in  the  long  run.     Other  points  in  buying  are 
to  be  found  in  the  bulletin  "Floors  and  Floor  coverings."      If  you  are  plan- 
ning to  do  anything  about  your  floors  this  spring,   I  suggest  —  But  I  really 
don't  need  to  suggest  it,  do  I?      As  my  next  door  neighbor  would  say,  "I  just 
know  that  you  are  going  to  advise  me  to  send  for  a  free  bulletin,  Aunt  Sammy. 
That  is  your  way  of  getting  housekeepers  out  of  predicaments  of  all  kinds." 

Tell,  I'm  not  going  to  mention  laying  linoleum  this  morning.    As  I 
said,  that  information  is  in  the  bulletin  if  you  want  it.    But  generally 
today  the  purchaser  of  linoleum  does  not  come  home  with  a  roll  under  his  arm 
and  start  tacking  it  down.    Dealers  are  equipped  to  send  out  their  experts 
who  will  do  the  job  for  him  and  probably  do  it  far  better  than  he  could. 

As  to  care?     That's  another  story.      And  the  housekeeper  figures  in 
it.      The  big  secret  of  keeping  linoleum  floors  beautiful  is  in  care  from 
day  to  day.      Wipe  up  any  moisture  or  spilled  food  at  once,  so  that  it  does 
not  -*et  in  under  the  protective  coating.    Also  keep  the  floor  free  from  dust. 

Another  hint  before  it  slips  from  my  mind.  Secause  linoleum  is  so 
resilient,  furniture  legs  resting  on  it  can  leave  permanent  dents,  or  can 
even  cut  into  it.  Those  flat  glass  or  wooden  rests  can  be  bought  and  put 
under  each  leg  will  protect  it  against  this  kind  of  damage. 

Taxing  or  varnishing  is  said  to  improve  the  appearance  of  linoleum 
and  make  it  last  longer.      Most  manufacturers  today  are  now  supplying  linoleum 
with  a  finish  that  will  protect  its  surface  and  make  it  easier  to  care  for 
and  keep  clean.      If  lacquer  and  polished  wax  is  applied,  the  linoleum  is  then 
cleaned  and  cared  for  like  a  wood  floor  so  finished. 
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To  keep  dirt  from  grinding/to  the  wax,  a  waxed  linoleum  floor  should 
be  kept  as  free  from  dust  as  possible,  use  your  dustless  nop  or  covered  broom — 
never  an  oiled  mop  on  wax.      If  dirt  and  moisture  are  tracked  into  the  kitchen, 
an  occasional  mopping  with  soap  and  water  is  necessary.      Mop  with  as  little 
water  as  possible  and  change  the  sudsy  water  often.    Wipe  the  floor  afterwards 
with  the  mop  wrung  very  dry.     Tthen  the  floor  is  thoroughly  dry,  put  on  a  thin 
coatin0  of  wax  and  polish  hard.    Always  be  careful  not  to  use  too  much  wax, 
which  cpoils  the  appearance  of  the  floor. 
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Oar  Friday  menu  features  scalloped  oysters  for  its  main  dish.     I  have 
such  a  ~:ood  recipe  for  that  scallop  which  I'll  give  you  in  a  minute.  Scalloped 
oysters  served  with  catsup  or  chili  sauce;  next,  French  fried  potatoes;  Butter- 
ed carrots;  Taidorf  salad;,  and  finally,  Cherry  tart.    Doesn't  that  sound  like 
an  appetizing  meal? 

How  the  recipe  for  scalloped  oysters.     Just  six  ingredients.    Here  they 

are : 


1  and  1/2  quarts  of  oysters  Salt 
3  cups  of  dry  bread  crumbs  Pepper 

1/4  cud  of  melted  butter  or  other  fat  Milk 

/  — 

Once  again.       (Repeat . ) 

Drain  the  oysters  from  their  liouor  and  pick  out  any  pieces  of  shell. 
Mix  the  cruhbs  and  melted  fat,  spread  a  thin  layer  of  the  crumbs  in  the  bottom 
of  a  greased  baking  dish,  cover  with  oysters,  season  with  salt  and  pepper,  add 
another  layer  of  crumbs,  and  continue  until  all  the  oysters  are  used.  Pour 
on  the  oyster  liquor  and,  if  needed,  milk  to  moisten  thoroughly,  cover  the 
top  rith  the  remaining  crumbs,  bake  in  a  moderate  oven  (350°P.)  for  25  to  ?0 
minutes,  and  serve  from  the  dish. 

Waldorf  salad  is  made  of  diced  apples  and  celery  combined  with  chopped 
nuts,  mixed  with  mayonnaise  or  French  dressing  and  served  on  lettuce.  Leave 
the  red  skin  on  the  apples.     It  gives  color  to  the  salad. 

Monday:     Oh,  perhaps  we'll  have  a  foreign  meal  of  some  sort,  for  a 
change.      Hew  about  a  Chinese  dinner  or  a  Dutch  supper?      Well,  I  don't  promise, 
but  we'll  see. 


